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April 29, 1999

Felicia B, Satchell, Chiefi Food Standards Branch
Oi3ice of Food Labelling (HFS-158)
Center for Food Safety and Applied Nutrition
200 C. Street SW.
Washington DC 20204 USA

Subject : President’s Choicem The Decadent White Chocolate Chips

Dear Ms. Satchel],

As per the final phase of the processus for getting the temporary marketing permit, we are
pleased to submit to you the label for <(President’s Choicem The Decadent White Chocolate
Chips )).

Hope everything is satisfactory to you. And if you should request fi.u-ther information, please feel
free to contact us. It will be a pleasure to answer any questions you may have.

Best regards,

~BARRYm CALLEBAUT]

Louise Girouard
Project coordinator

cc : Linda Barabe
encl. Four (4) labels

t Barry Callebwt Canad~ Inc.
BP P 0. Box 398.2950 rue Nelson street, Smn:-Hyacinthe (Quebec) Canada ]2S 1Y7
Tel.: (.+50) 77,4.9131. Til@copieur: (450) 774-8335 / wwwbarrycallebaut. com
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Nutrition Amountlsewing % Daily Value. Amo.ntlserving % Daily Value’ ‘ Percent DallyValues are based on a 2,OOOcahme

Facts
d,et Your dally values may be higher or lower

Total Fat 4g 6% Total Carbohydrate 10g 3% depending on your calorie needs

Calories 2,DO0 2,500

Serving Size 1 tbsp (15g) Saturated Fat 2.5g 12% Dietary Fiber Og O“h Total Fat Less than 65g .sOg

Sal Fat Less than

Servings Per Container about 19 cholesterol Omg
Zog 25g

0% Sugars 9g Cholesterol Less than 300mg 300mg

Calories 80
Sodium Less Ihan 2,400mg 2,400rng

Calor[es from Fat 35
Sodium 10mg 1% Protein less than 1g To!al Carbohydrate 3oog 3754)

O\etary F\ber 25g 3og

Vitamin A O% ● Vitamin C 0% ● Calcium 4% ●

Calories per gram
Iron O% Fat 9 - Carbohydrate 4 . Protein 4

INGREDIENTS:SUGAR, COCOA BUTTER, MILK, SKIM MILK, MILKFAT, SOYA LECITHIN, NATURAL FLAVOR.
DISTRIBUTED BY SUNFRESH INC., P O. BOX 86?, WEST SENECA, NY 14224. @COPYRIGHT 1999.
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CHOCOLATE WHITE CHOCOLATE CHIP COOKIES
1 1/2 cups
1/4 fsp
1 fsp
1/4 cup
1/2 cup
1[2 cup
1/2 cup.
L

1/2 fep
1/2 cup
1 cup
1-1002 packoge

eggs, Iorge, ot room tempetire
vamllo extroct
sweetened coconut [shredded or flaked)
coarsely chopped pecans
PC’UThe Decadent’” While Chocolate Chips

1, Preheot oven to 375”F.
2 In a medium mixing bowl, sIff together the flour, salt, baking soda and cacao powder
3. In a separafe bowl, using an eleclrfc mixer, bed !he sugars, buffer and eggs on medium.

high speed until mixfure is smooth (about2103 minutes).
4, Beat in the vanilla and cocanuf, Groduolfy add the sifted dry ingredients Ufltdthoroughly

blended (if using o mixer, use lowest speed)
5. Stu m oecans and white chacolote chios.
6, Spray baking sheets lightly with PCm i 00% ConokzONCooking Spray Drop dough by

heaping tablespoonfuls, about 2 inches aporf, onlo the greosed sheefs.
7 Boke far 10 to 12 minutes on fhe middle rock of oven
8, Allow coakles 10 cool for 2 minutes on baking sheets, then transfer to a rock la cool completely

Makes 3 dozen cookies.-J

all-purpase tlour
Soil
fzaking soda
unsweetened cocaa powder
dark brown suaar, ffrmlv ~acked
whife sugar “
PCm Unsalted Freeh Butter, af room temuerofure


